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Slashes minutes from meal making. 

IT’S QUICK! IT’S EASY! 

IT’S 3 UTENSILS IN 1 — 


A masher — for all cooked fruits and vegetables. Mashes 
potatoes, rutabagas, squash, pumpkins. Purees tomatoes, 
spinach, peas for soups and soufles. 

A ricer— for potatoes. 

A strainer — for sauce, tomatoes, grapes for juice, fruits 
for jams and butters. The FOOD MILL is especially 
useful for preparing cooked fruits and vegetables for 
canning or freezing. It turns a bushel of tomatoes into 
out-of-this-world juice in just 20 minutes! A bushel of 
apples whisks through in 30 minutes. No coring or peel¬ 
ing is necessary. Skins and seeds stay behind. Goodness 
strains through. 

The FOOD MILL is so easy to use. Place it on a 
larger bowl or kettle. Turn paddle three or four times 
right, then one turn left. Press down on paddle. 

And the FOOD MILL is so easy to clean. Remove screw 
and scraper from bottom, lift out paddle, place under 
running water. Dry thoroughly. 

The FOOD MILL is available in 3 popular sizes — 

Baby— 3 A quart capacity. For straining individual por¬ 
tions for baby feeding or for adult smooth diets. 

Household — 2 quart capacity. Most popular size for 
family use in preparing everyday meals, for canning or 
freezing. 

Canning-Freezing Size — 3Vi quart capacity. For proc¬ 
essing large quantities of foods for canning or freezing. 



Make these ‘MEAL SPARKERS’ 
with your FOOD MILL 
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gredients: 

1/4 tsp. celery salt 
i/a tsp. onion salt 
2 drops tabasco sauce 
1/4 tsp. Worcestershire sau 

1 tbsp. lemon jujce 
Mix and chill well. 
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1 cup boiling water 

MILL Add sugatc^taste^aibout thr0Ugh the F0 °D 
sauce). Add a dash of nutmes n//^ ‘° 1 quart of 
'emon juice. Simmer 1 min^e mo^l 


LdjUXs Double the recipe. Store in 
jars in your refrigerator, so you’re set to make “com¬ 
pany desserts” like this one on a minute’s notice ... 






3=>0/WjUr&. A(>P&/ GcJc£/ 

B»=KrS=:Ss: 

cup melted ouuer. iuu p _ aljce over crumb mix- 

make the crumbs. Spread applesauce over c of 
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h™t or cold with whipped cream. Garnish with bits of 
apple jelly. 
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1V2 tsp-salt 

2 tbsp. butter or margarine dash of pepper 

1 tbsp. finely chopped on.on 3 cups milk 

; t bsp. flour ge (cooke d vegetable stra.ned 

2 th C r U ou S gh?ne FOOD 5 minut es withoutbrown- 

milk sl °*’ y ' k S unt"thick and smooth' ?*%' f ® re serving, 
heat and c °°h . un ou ree and reheat just reheated, 
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/2 teaspoon sa/t 
/2 teaspoon pepper 
1 CU P cold water 

I n nr . 


? £*; Potatoes 
, tablespoon butter 
1 egg. beaten 

1 teaspoon sa/t 

2 tahfp >00n Pepper 
'icuD m P ° 0ns but ter 

potatoes.^cook*?n h 1 

and peppe r th e° e U S|? the Food"lllfl^Add h* 61 ' until ten. 

"bile, melt 2 ifh.l until smooth with 1 t ? utter ’ egg, ! 

onion and green b n poons butter m f ,f? ley F °rk Me 
minutes, shVrfn„ P « epper - Cook ov^ ' ry ' ng Pan and a 
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__ or ^ cu _p cream 0 


OVV^ vv 'T 'T orrichmilk 

, CUP rice, long grain or * ^.^spoons tomato 

2 tablespoons'butter , Jn Worcester,^ 

«iss:5- Jt g r ,e^ 

' ACU c?umPs drV bu b tte a red 


; CUP minced on."" 

2 ^greerTpePP 1 ® 1 3 * 

, tablespoon minced 

chives* ... . „ 



2 tablespoons chopped bare ly tender, 

chives* edited water until saucepan over 
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until light'* brown , rip l e blades, 

Serves 4. minces of I /° od ’ 

• Fotey Chopper chops 

spring action. ___ _ 





1 p ?« n ag rf s P a £hetti 

(8 or 9 oz.) 

1 pound English cheese 
3 tablespoons fat 

2 large onions, sliced 
1 pound ground beef 
i pound mushrooms 

3 bay leaves 


1 tablespoon sugar 
few stalks celery 

chopped 
IV 2 teaspoons 

Worcestershire sauce 

2 cans tomato souo 
undiluted ’ 

few chopped almonds 


Cook spaghetti Gntprh, ., few chopped almonds 

fat in frying pan add ^fn- e ^ rou Sh the Food Mill Heat 

brown. Add g to P spalhetti Co n m’h^ ea l; mushrooms and 
celery. Worcestershife saure ^i n ®r 1 ay 'eaves, sugar 
!°“ p an d simmer one-half hiur R2m Chee K e ' and tomato 

se d ro, S e aU t C o e p wi^Te^afnTnf 6 ^'- ca^ 

one-half hour in moderate^venTsso^) l^esl'to"lo" 










i foSquadiqfatf; 

2 ac(frn ( sq 0 ^J^ 1 Hl,bl,art, °^” ,<ir ^®^^oked^reen < !ima ^ 

n/i Sa ^ a °d pepper 

Mash squash through the Fnnn „/,,,, 
whip until light and nlaro ° M LL ’ seas on, 
on greased cooky sheet Mai” mdlvidual mounds 
of each mound and fill with c 3 h ° l0W in center 
H«a, in mod„« '„“™ *,ns. 
Serves 4. 1 50 FJ 15 - 20 minutes. 
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18 soda crackers 
4 large carrots 
1 egg 


Courtesy National Biscuit Company 

1 tablespoon water 
pepper 

3 tablespoons melted fat 


Crush crackers through the FOOD MILL to make 
1 cup crumbs. Cut each carrot lengthwise into 
three thick slices. Cook in small amount of salted 
water until almost tender. Drain and dip in egg 
that has been beaten with water. Roll in cracker 
crumbs mixed with pepper. Arrange in shallow 
baking pan and brush with melted fat. Broil under 
low flame 12 minutes or until golden brown. 
Serves 6. 


Courtesy National Biscuit Company 











SHORTCUTS WIT 


Pastrycloths on which to roll out pie dough 
make pie-making so much easier than it used to 
be. The Foley Pastryframe comes with wooden 
rods and metal frames that keep 
the cloth from sliding on 
your workspace. It in¬ 
cludes a rolling pin sleeve 
too, and a convenient bag for 
storing the set. 



Foley also makes long-handled stainless steel 
measuring cups and spoons — ball bearing roll¬ 
ing pins in wood and plastic — the most com¬ 
plete line of quality sifters to make your baking 
easier—and extra deep covered cake pans for 
baking and storing your favorite cakes. 


Try this pastry for your next 2 crust 9 inch pie — 

Mix together 2 cups of sifted 
all-purpose flour 
1 tsp. salt 

sprinkle with 2 /3 cup shortening 
4 tbsp. water 

Place Foley l Cup Measuring 
Cup on wax paper or lid of 
flour canister. Using a Foley 1 Cup Sifter, 
scoop flour from canister and sift into measur¬ 
ing cup. Place sifted, measured flour in a Foley 
5 Cup Sifter. Add salt. Sift flour and salt to¬ 
gether into mixing bowl. Cut in half of the 





FAVORITE DESSERTS 


shortening finely, with a Foley Blend¬ 
ing Fork until the mixture looks like & 
meal. Cut in the remaining shorten- W 
ing until particles are the size of W 
peas. Then sprinkle with water, / 
one tablespoon at a time, mix- ^ 
ing lightly with a Foley ^|||^ 

Fork until all flour is 
moistened. Scrape dough from sides of bowl 
and gather together with fingers. Press into ball. 
For a 2 crust pie, divide dough in two. Round 
up the slightly larger part of dough on a Foley 
Pastryframe into which flour has been rubbed. 
Flatten dough with hand. 

Using a covered 
Foley Rolling 
Pin, roll dough 
slightly less than Vs" in thickness to edge of 9 
inch circle. Work quickly, roll lightly. Keep 
rounding the edge of pastry. Pinch any broken 
ends together. Fold pastry in half. Transfer 
quickly to pie pan. Unfold, pat and fit pastry 
down into pan. Avoid stretching. Trim edges. 

Place filling in pastry-lined pan. Moisten 
edge of pastry with cold water. Roll out top 
crust to edge of 9 inch circle. Trim, fold in half; 
make several slits near center. Place on filling, 
unfold. There should be Vi" rim of pastry be¬ 
yond the edge of the pan. Fold extra edge of 
top pastry under edge of lower pastry. Press on 
pan edge to seal. 




SHORTCUTS WITH MEAT 
AND POULTRY 


The Foley Roast-R-Broil takes advantage of today's 
trend away from fried foods. It gives you a single, easy- 
to-store pan-rack that handles all of your meat cooking 
needs. As a roaster, the rack locks into 4 V shaped posi¬ 
tions and handles anything from a 10 ounce game hen 
to a 20 pound turkey. 

As a broiler, the rack lies flat. Juices collect in the 
pan for easy basting, with your Foley Baster of course. 

The Foley Roast-R-Broil comes in two convenient 
sizes, to accommodate small and large family needs. 


Try these Roast-R-Broil companion 

pieC6S by / S^fS4f 



THE BASTER — 

for basting meat and fowl. Unbreakabl^nylon, extra 
capacity, easy to clean. 



HE MEAT LIFTER — 


lifts meat from roaster to serv¬ 
ing dish. Supports 15 pounds. 
Stainless steel. 


THE ROAST CARVING 

spreads apart to fit over fowl 
or roast, holds meat in place 
while you carve. Picks up 
slices for serving. 



I F you have a favorite 

I I roasting pan, you 
can buy the Foley 

Roast Rack separately. It fits 
standard baking pans. The 
rack adjusts to different V 
positions, has lift handles 
built into it to make it easy 
for you to remove from the 
oven. 




recommends you try 

BARBECUED RIBS! 


Make barbecue sauce as follows ... 




1/4 tsp. basil 
1/4 tsp. marjoram or 
oregano 

1/4 tsp. smoked salt 
if desired 


1 onion, chopped 

2 tbsp. oil 

ytc.redwine or water 
Ui.sp atS p U re D ared mustard 

1 tbsp. Worcestershire 

sauce if desiren 

2 tbsp. brown sugar q{ ingre dients in order. 

as 
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S r,dSrnd saucing "‘X but lengthen 
marinating. fi 



directions for 

Enough water '" f r0 % W n,ng ,nd remove cloth • ° witVl 
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1 loaf bread t, (f 0r,t ant * vea * it.. 

3a _ ' 7 rea °F day-old 7 * S P. salt 

°1 t S ^ en St0ck tSP< pep Per 

tpar tsage P0ULTRV DRESS 'NG 

S '"™ o, mon „ m 



If you are making cabbage slaw, combination salad, toss 
salad, or relish, you’ll welcome these fine salad tools by 
Foley — 


THE CHOPPER 


ft 



THE SLICER 


THE HAND GRATER 
THE SHREDDER Ml 
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KITCHEN SHOWER! 


What could be more fun 
or more welcomed by 
the bride-to-be than a 
shower of kitchen gifts. 
Gifts nice to bring—all 
beautifully gift boxed by 
Foley: 



As a matter of fact, a combination of famous 
Foley Kitchen Utensils makes an excellent 
gift for any occasion. Use the convenient 
Shopper’s Guide on the last page of this 
booklet when you shop for Foley at your 
favorite hardware, chain, or department 
store. For the best in quality, buy Foley! 













WHAT’S NEW BY ^0% 



6 MEASUREMENT SPOON SET 
in stainless steel 

Gives two extra measurements — Vs 
teaspoon for spices and Vi tablespoon 
for convenience. Double headed 
spoons snaplock together for storage. 



DETERGENT MEASURING SCOOP 

Scoop holds proper quantity for all 
types of washers. Excellent for laun¬ 
dry detergents, liquids, powders. 
Reaches into tall packages because 
it’s 9 Vi inches long. Made of dur¬ 
able plastic. 



SPICE SHELF 

No screws or fasteners needed to 
mount — just snaps on under kitchen 
shelf. Each can 
slips out with the 
flick of a finger. 
Holds 5 cans. An 
ideal space saver 
for any kitchen. 


Look for these and other new Foley Kitchen Uten¬ 
sils soon at your favorite spot to shop . . . 

And don't forget to check the Shopper's Guide 
on the next page . . . 



BE 




EQUIPPED 


105 

106 
107 
110 
113 

117 

118 


129 

130 

133 

134 

135 

136 

137 

138 


140 

142 

143 

144 

145 

146 

147 

149 

150 

151 

153 

154 

155 

156 

157 

158 

159 

160 

163 

164 

167 

168 
169 

173 

174 

175 

176 

178 

179 

180 
181 
182 

183 

184 

192 

193 

194 

195 
198 
211 
216 

217 

218 

219 

220 
221 
222 


Food Mill, Household. 

Food Mill, Baby. 

Food Mill, Canning-Freezing. . . . 

Chopper . 

1 Cup Sifter. 

5 Cup Sifter, Single Screen.... 

Fork . 

Juicer . 

Pastryframe . 

Rolling Pin . 

Funnel . 

Rolling Pin Sleeves. 

Meat Lifter. 

Rolling Pin. 

(West Coast) . 

Spoon . 

Measuring Spoon Set. 

Snap-On Cake Pan, Large. 

Snap-On Cake Pan, Small. 

Cooky Dropper . 

Measuring Cup Set. 

Measuring Cup Set w/rack. 

Siftchine Sifter, 5 cup triple 

screen. 

Siftchine Sifter, 5 cup triple 

screen, copper . 

Lid Lifter . 

Pastrycloth . 

Baster. 

1 Cup Measure. 

Baby Feeding Spoon. 

Beater . 

Jar Opener . 

Baby Cup . 

Baby Bowl . 

Baby Teaching Spoon. 

Baby Gift Set. 

Measuring Spoon and Cup Set. . 

Fork and Spoon Set. 

Pan Drainer . 

Can Tapper . 

Hand Grater . 

Roast-R-Broil . 

Shredder . 

Bottle Opener . 

Twin Jammer. 

Slicer & Serrater. 

Roast Rack. 

Jam Jar. 

Roast-R-Broil Small . 

Plastic Rolling Pin. 

Spoon 'N Spread. 

Grip Turner . 

Tongs . 

Coffee Measure . 

3 Cup Sifter. 

Queen Size Plastic Rolling Pin. . 

2 Cup Measure. 

Measuring Spoon Set. 

Measuring Cup Set. 

Single Screen Sifter, 5 Cup. 

2 in 1 Salt & Pepper Shaker. . 

Roast Carving Grip. 

2 Hole Can Tapper. 

Silverware Self Server. 

Kitchen Komputer. 

Pan Tray . 

Pan Tray with Tool Rest. 

Roasting Time Computer. 

6 Measurement Spoon Set. 

Snap-on Spice Shelf. 

Detergent Measure . 

Snap-on Cup Shelf. 


$2.98 

2.19 

4.98 

1.25 


.49 

.59 

5.98 
.69 
.39 

2.49 
.69 

1.98 
.98 

3.98 
.98 
.39 
.98 
.79 
.25 
.98 

1.98 
.59 
.59 

1.98 

1.49 
.98 
.79 
.69 

2.98 
.49 
.98 

1.49 


ailable at all leading hardw are, chain, 
and department stores. 


FOLEY MANUFACTURING COMPANY, Minneapolis 18, Minn 




































































